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You may have noticed that our compost site in the middle of the farm is getting somewhat bigger.  TJ Composting who run the site have permission to expand it considerably.  This includes putting in a new access off the A414.  
Composting is an entirely natural process that essentially breaks down organic material into something that is of benefit to plants.  We take green garden trimmings (essentially everything from grass cuttings, hedge trimmings to small branches etc) that people have taken from their gardens to their local tip to use as our input material to make compost.  All the material comes in from Council run local recycling centres.    

Once we have sorted the material as best we can, we then shred it with a powerful 480HP machine that smashes it all up; this is then formed into a large pile called a windrow.  Within 2 or 3 days the windrow reaches some 65 to 70 degrees Celsius.  The windrows are turned several times over a 10 to 12 week period, then stockpiled before being screed to 35mm.  The screening process ensures the compost is free of large stones plastic etc and is then suitable for spreading across the fields. All the compost on the site is used on the farm.  As an organic farm not using pesticides or artificial fertilisers it is the principal source of fertility for our crops. 
Ashlyns Butchers

The butchers have now moved in to a lean-to attached to the main shop.  It’s bijou but perfectly formed and has the great advantages that Harry won’t get lonely any more and it is much more accessible for customers.  The meat really does look fantastic and interest has never been greater thanks to the efforts of Jamie Oliver and Hugh Fearnley-Whittingstall.  Watch out for butchery offers to celebrate the new location.
www.ashlyns.co.uk

For up to date information upon all of Ashlyns myriad of activities check out our new website which launched just before Christmas.  It has the great advantage that we can produce and alter pages ourselves so we have no excuse for not keeping it up to date.  You will see that it is still something of a work in progress but it already offers a big improvement.
Dates for Your Diary …
14th February, Valentine’s Day(   Our first evening event is pretty much fully booked but we might be able to squeeze 1 or 2 in if our arm’s twisted.  Please enquire it should be something special.

Sunday 2nd March, Mothering Sunday - Make your reservation in plenty of time if you are thinking about coming to our restaurant for Mothering Sunday, it’s bound to get booked up quickly.

Easter Egg Hunt, Good Friday 21st March – We will be having our Easter Egg Hunt on Good Friday this year to tie in with the school holidays.  There will be a full scale farmer’s market plus all the normal Easter activities, tractor trailer rides, bouncy castle, animals, loads of tasty Easter goodies to indulge in.

For valentine’s week in depth research has revealed that many of our most familiar vegetables have unexpected love enhancing qualities!

Celery ( Dedicated to Pluto, God of sex and the underworld.  In the Middle Ages celery was used as a charm to produce male children.  If you want a boy slip some celery under the bed of a pregnant woman – without her knowledge – after that if the first name she pronounces is a man’s name she will give birth to a boy.

Carrots ( Thought to accentuate sexual activity after you stew in milk … but also fabulous for improving night vision which is of course handy when you’re fumbling about in the dark trying to find the object of your desires.

Mushrooms ( Whilst praised more historically for their hallucinatory powers than for their aphrodisiac qualities, some of the members of the mushroom family can at least make you believe that you’ve had an exciting encounter, even if you haven’t!

Potatoes (  Once reputed to restore the vigour of aged gentlemen, leading to that line from Falstaff to Mistress Quickly … “Let the sky rain potatoes!”
Onions ( “If your wife is old and your member exhausted, resort to the humble onion!” (Anon.)  Traditional ways to improve potency include this recipe: boil an onion with aromatic spices of your choice, then fry them up with egg yolks … you must eat this each day for a week.

Cabbage ( Yes, cabbage has been the base of many a potion over the centuries.  And its cousin Rocket which was dedicated to the God of sex and excess, Priapus, and sown around his statues.  One Roman wrote … Hail, Priapus, near thee we sow to rouse to dusty husbands who are slow.” 

Ashlyns Training Kitchen – Cookery Courses Spring 2008

Broody Foodies - Baby and Toddler Food Making - Tuesday 11th March 2008 – 9.30am to 12.30pm
Take a step by step approach through nutrition for babies and toddlers. Learn how to produce delicious meals for baby from fresh, organic ingredients. £40.00 (including refreshments) or FREE to those who join the Soil Association

All you Knead to Dough - Bread Making - Wednesday 12th March 2008 – 9.30am to 3.30pm
All you need to know to make all kinds of bread, get to grips with the different doughs used for traditional bread, sourdoughs, brioche and more. With an expert guide to the process of bread making you will be equipped to turn out the perfect loaf!   £50.00 (including refreshments) or FREE to those who join the Soil Association

A Meat Treat – Basic Butchery - Tuesday 18th March 2008 – 9.30am to 3.30pm
Don’t know your rump from your topside? Watch and learn as Ashlyns’ butcher demonstrates butchering different cuts of meat and takes you through the various cooking methods appropriate to each. Get to understand the quality points to consider and have a go at making your own mince to be enjoyed as burgers over lunch. £100 (includes organic lunch) or £50 to those who join the Soil Association 

Chocolate Course  - Wednesday 19th March 2008 -  6.30pm to 9.30pm 

An evening of pure indulgence, on this short 3 hour course we will learn a brief history of chocolate - taste chocolate from around the world and make some to take home. There will be hands on experience in tempering and moulding chocolate, truffle making and working with chocolate modelling paste to sculpt a chocolate rose. Ideas for decorating with chocolate for that very special cake, along with gift ideas for Easter and lots of tasting.  £65 per person.
Fish and Seafood Cookery - Saturday 19th April 2008 - 9.30am to 4.00pm 

This one day fish and seafood course is designed for enthusiastic amateurs. The prospect of preparing and cooking fish can be a daunting task as it is often considered difficult and time consuming, this course will dispel those myths. We will show you what to look for when buying fish and shellfish. It is a ‘hands on’ day and you will be shown the best ways to prepare fish including skinning and filleting techniques. You will cook a variety of dishes both classic and contemporary and sit down and enjoy the food you have cooked with a glass of wine.  £125 per person.
For more information visit www.ashlyns.co.uk or to secure your place telephone 01277 890821, it should be noted that numbers are limited so book early to avoid disappointment. 















